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ABSTRAK 

RAFLI ARI RAHMADI.  Fortifikasi Mi Kering Berbasis Agar Dari Gracilaria sp. 

dan Tepung Tapioka Dibimbing oleh HERU SUMARYANTO dan AGOES 

MARDIONO JACOEB. 

 

Perkembangan hidangan mi dan olahan gandum memunculkan sebuah 

kekhawatiran terhadap kesehatan yang diakibatkan oleh alergi terhadap gluten. Mi 

berbasis tepung tapioka dengan agar dari Gracilaria sp. dapat menjadi salah satu 

produk alternatif mi bebas gluten. Penelitian bertujuan untuk menentukan pengaruh 

penambahan agar Gracilaria sp. terhadap sifat kimia dan fisik pada mi berbasis 

tepung tapioka. Rancangan percobaan dilakukan menggunakan Rancangan Acak 

lengkap (RAL) dengan empat formula konsentrasi tepung tapioka dan agar 

Gracilaria sp. (A, B, C, D). Parameter uji yang dilakukan meliputi uji hedonik, uji 

proksimat, kadar serat pangan, susut masak, waktu pemasakan, nilai aktivitas air, 

dan analisis mikroskopis. Penelitian menunjukkan penambahan agar Gracilaria sp. 

meningkatkan kadar air mi hingga 1,94%, kadar abu 0,14%, kadar lemak 0,35%, 

dan serat pangan 9,63%. Agar Gracilaria sp. juga menurunkan kadar protein mi 

0,59%, kadar karbohidrat 2,82%, nilai aktivitas air 0,013, susut masak 0,2%, dan 

waktu pemasakan mi selama 0,75 menit. 

 

Kata kunci:  Gracilaria sp., mi kering, tapioka  

 

 

ABSTRACT 

RAFLI ARI RAHMADI. Fortification of Dry Noodle Based on Gracilaria sp. 

Seaweed Flour and Tapioca Flour. Supervised by HERU SUMARYANTO and 

AGOES MARDIONO JACOEB. 

 

The development of noodle dishes and wheat-based products has raised 

concerns about health issues caused by gluten allergies. Tapioca flour-based 

noodles with agar from Gracilaria sp. could become one of the alternative gluten-

free noodle products. The study aims to determine the effect of adding agar from 

Gracilaria sp. on the chemical and physical properties of tapioca flour-based 

noodles. The experimental design was conducted using a Completely Randomized 

Design (CRD) with four formulations of tapioca flour concentration and agar from 

Gracilaria sp. (A, B, C, D). The test parameters included hedonic testing, proximate 

analysis, dietary fiber content, cooking loss, cooking time, water activity value, and 

microscopic analysis. The research indicates that the addition of agar from 

Gracilaria sp. increases the moisture content of the noodles by 1.94%, ash content 

by 0.14%, fat content by 0.35%, and dietary fiber content by 9.63%. Agar from 

Gracilaria sp. also decreases the protein content of the noodles by 0.59%, 

carbohydrate content by 2.82%, water activity value by 0.013, cooking loss by 0.2%, 

and cooking time by 0.75 minutes. 
 

Keywords: dried noodle, Gracilaria sp., tapioca  
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